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Damaged starch, see Starch, 
Damage(d) 

Degermination of corn at various 
moisture contents (Brekke, 
Kwolek) 

Dextrose equivalents of 
oligosaccharides (Commerford, 
Scallet) 

Dough(s) 

From gliadin, glutenin, starch; 
effect of NEMI and dithiothreitol 
(Murthy, Dahle) 


Mixing of 
effects of oxidizing and reducing 
agents on changes of flour 
proteins (Tsen) 
recording mixer; differences 
between bowls (Voisey et al.) 
SH groups in; study with 
NEMI-1- 4c; changes during 


mixing (Lee, Lai) 


Elasticity; statisticai theory of, 
applied to gluten and dough 
(Muller) 

Electrolytic conductance of protein 
and starch (Takeuchi) 

Electrophoresis 

Of alcohol-soluble protein (kafirin) 
of sorghum (Sastry, Virupaksha) . 
To characterize: 
com proteins isolated by zonal 
centrifugation (Christianson et 
al.) 
gluten fractions (Hoseney et al.) 
water-soluble components of 
flour (Hoseney et al.) 
Of corn proteins (Paulis, Wall) 


For detn. of common wheat in 
macaroni (Garcfa-Faure et al.) 

For proteases of wheat; sepn. and 
detection (Kaminski, Bushuk) 

Of protein fraction obtained from 
70% ethyl alcohol and dilute 
lactic acid (Hoseney et al.) 

For sepn. of soybean whey proteins 
(isoelectric focusing) 
(Catsimpoolas et al.) 

For soybean trypsin inhibitor study 
(Catsimpoolas et al.) 


Enzymatic hydrolysis of denatured 
proteins (Fukushima) 
Enzymes 
Allantoinase, from soybeans; 
purification and properties (Wang, 
Anderson) 
Isoenzymes of wheat (Kruger, 
Tkachuk) 
Lipase, of wheat; activity during 
germination (Drapron et al.) 
Peroxidase; inactivation in com 
processing (Gardner et al.) 
Proteases, see main entry 
Proteolytic, see Proteases 
Thioglucosidase; activity in crambe 
seed meal, biological effect on 
rats (VanEtten et al.) 
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Errata 
Bhatty, R. S. (Vol. 46, p. 74) .... 
Catsimpoolas et al. (Vol. 46, p. 361) 
Inkpen and Quackenbush (Vol. 46, 
p. 580) ’ 
Kitterman and Barmore (Vol. 46, 
p. 273) 
Medcalf et al. (Vol. 45, p. 539) 
Toepfer et al. (Vol. 46, p. 560) 
VanEtten et al. (Vol. 46, p. 145) 
N-Ethylmaleimide, see NEMI 


Farina from Triticum aestivum; 
detection in macaroni 
(Garcfa-Faure et al.) 

Farinograph studies 

Effect of air-classified high-protein 
fractions (Bean et al.) 

With gliadin, gluten, starch mixture 
(Murthy, Dahle) 

Fatty acids in wheat and products 
(Inkpen, Quackenbush) 

Feed(s) 

Amino acids in cereals and oilseed 
meals (Tkachuk, Irvine) 

Oilseed meals; nitrogen-to-protein 
conversion factor (Tkachuk) .... 

Fish protein concentrate (FPC); in 
pasta from corn, rice, soya, 
tapioca; cooking quality and 
nutritive value (Kwee et al.) : 

Flavor 

Of bread; cracker-odor constituent 
(Hunter et al.) 

Of soybeans; extraction and relation 
to lipid oxidation (Sessa et al.) 

Flax; amino acids in (Tkachuk, 
Irvine) 

Flour (wheat, unless otherwise 
specified) 

Absorption; mathematical models 
for; starch damage and 
alpha-amylase as bases (Farrand) 

Air-classified fractions, Kansas HRW 
wi wheat; baking quality of (Bean 
al. et al.) 
high-protein 
low-protein 

Amylase (alpha-) activity in; 
viscometric method for measuring 
in small samples (Tipples) 

Aqueous extract of; effect on 
gliadin, glutenin, starch system 
(Murthy, Dahle) 


27 
35 


589 
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Ash, damaged-starch, protein, 
viscosity relationships in 
sedimentation test (Kitterman, 
Barmore) 

Atta (Indian) (long-extraction), 
effect of lysine fortification 
(Matthews et al.) 

Biochemical and breadmaking 
properties of components 
(Shogren et al.) 

Cor, rice, soya, tapioca, used for 
FPC-enriched pasta (Kwee et al.) . 

Damaged starch in 
colorimetric detn. (Williams, 
F Fegol) 
determination (Donelson, 

Yamazaki) 

Fractionation into gluten, starch, 
water-solubles; reconstitution 
(Hoseney et al.) 

Fractions of 
effect on MacMichael viscosity 
(S(Sollars) 
wheat protease study (Kaminski, 
B Bushuk) 

Hemicelluloses of; phys.-chem. 
properties (Cole) 

Improvers, see Flour improvers 

Lipids in; sepn. and baking 
properties (Ponte, De Stefanis) 

Nutrient composition of; 
tocopherols (Slover et al.) 

Nutrient composition study 
(Toepfer et al.) 

Nutritive composition; vitamin B-6 
components (pyridoxine, -al, 
-amine) (Polansky, Toepfer) 

Particle size of; colorimetric detn. 
of damaged starch (Williams, 
Fegol) 

Proteins in; changes during dough 
mixing vs. oxidizing and reducing 
agents (Tsen) 

For protein variation in endosperm 
(Kent, Evers) 

Proteolytic enzymes in (Wang, Grant) 

Soy, see under Soybean(s) and 
products 

From Triticum aestivum; detection 
in macaroni (Garcfa-Faure et al.) 

Water-solubles of; role in 
breadmaking (Hoseney et al.) 


Flour improvers; _iodoacetic 
acid-2-14C for study of action 
(Tkachuk) 

Fortification; detn. of lysine and 
methionine (free) in amino 
acid-fortified wheat (Ferrel et al.) 
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Fractionation 

Of corn endosperm proteins by 
density gradient centrifugation 
(Christianson et al.) 

Of flour (ssee alsoundert Flour, 
Fractions of) 
gel filtration (Wang, Grant) 
for lipid extraction (Hoseney et 
al.) 

Of wheat protein by 70% ethyl 
alcohol and dilute lactic acid 
(Hoseney et al.) 

Fractions, mill; from lab. milling of 
sorghum (Rooney, Sullins) 

Freezing 
Of wheat; improving nutritional 
availability for chicks (El-Lakany 
et al.) 

Functional (breadmaking) and 
biochemical properties of wheat 
flour components (a series): 

I (Shogren et al.) 

II (Hoseney et al.) 

IIlI(Hoseney et al.) 

IV (Hoseney et al.) 

V (Hoseney et ai.) 


Gas production; effect of 
water-saturated butanol on 
(Hoseney et al.) 

Gliadin; modification with 
SH-blocking and SS-cleaving agents 
(Murthy, Dahle) 

Gliadin and gluten, role 
breadmaking (Hoseney et al.) 

Globulins 

Of corn; in extracts of grain parts 
(Paulis, Wall) 

Of soybeans; nomenclature 
(Catsimp oolas) 

Glucose; hydroxyethyl groups, 
distribution in starch (Bollenback 


Biochemical and breadmaking 
properties (Shogren et al.) 

Effect on MacMichael viscosity 
(Sollars) 

Fractionation by centrifugation 
(Hoseney et al.) 

Fractionation, solubilization 
(Shogren et al.) 

Rheology of (Muller) 

Role of certain fraction 
breadmaking (Hoseney et al.) 


Solubilization (Shogren et al.) 
Glutenin 
In dough system (simplified) with 
gliadin, starch (Murthy, Dahle) 
In wheat flour (proteolytic enzyme 
study) (Wang, Grant) 
Glycolipids, see Lipids 
(R)-Goitrin; method of preparation 
from crambe seed (VanEtten et 
al.) 
Grain sorghum see Sorghum 


Hardness of corn; measurement 
(Shelef, Mohsenin) 
Heat-processing 

Of corn; inactivation of peroxidase 
(Gardner et al.) 

(Wet) Effect on PER of 
whole-wheat protein (Milner, 
Carpenter) 

Heat-treatment 

Parboiling of rice; effect of 
(Bhattacharya) 

Of soybean 11S protein 
(denaturation) (Wolf, Tamura) 

Hemicellulose(s), see Polysaccharides 

Hydration, of soybeans; vs. 
composition of soy milk (Wilkens, 
Hackler) 


Immunochemical analysis on soluble 
proteins of wheat (Piazzi, 
Cantagalli) 

Immunochemistry; study of soybean 
trypsin inhibitor, SBTIA-2 
(Catsimp oolas et al.) 

Improving breadmaking properties 
with glycolipids (a series): 

I Soy products, with sucroesters 
(Pomeranz et al.) 

II Protein-enriched products 
(Pomeranz et al.) 

Isoelectric focusing; for sepn. of 
soybean whey proteins 
(Catsimp oolas et al.) 


Kafirin, see Sorghum 
Kinetics of free-radical formation in 
starch derivatives (Thomson et al.) 


310 
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Leucoanthocyanins in soybean 
flakes, defatted; detection of 
(Wang et al.) 

Levoglucosan in corn syrups, 
gas-chrom. detn. (Kheiri, Birch) 

Lipase, see Enzymes 

Lipids 

Fractionation of, technique for 
(Ponte, De Stefanis) 

Glycolipids: breadmaking properties 
improved with (Pomeranz et al.) 
protein-enriched products 
soy products 

Lipase activity in wheat during 
germination (Drapron et al.) .... 

Oxidation of in soybeans (Sessa et 
al.) 

Role of flour lipid fractions in 
breadmaking (Hoseney et al.) 

In soy milk; composition of, vs. 
processing conditions (Wilkens, 
Hackler) 

Starch-complexed; extraction 
differences with solvents (Rogols 
et al.) 

Lipolysis; microorganisms in soybean 
seeds (Kennedy) 

Lysine 

Analysis, survey hydrolysis 


procedure for (Palter, Kohler) .. . 

(Free) Detn. in amino acid-fortified 
wheat (Ferrel et al.) 

Fortifying Indian flour (atta) 
(Matthews et al.) 

In whole wheat; availability (Milner, 
Carpenter) 


Macaroni, see Pasta products 

Malto-oligosaccharides, see under 
Carbohydrates 

Mathematical models, for flour 
absorption; starch damage and 
alpha-amylase as bases for 
(Farrand) 

Meal; corn, see under Corn 

Metabolizable energy (ME) 

Of wheat (for chicks); improved by 
autoclaving and freezing 
(El-Lakany et al.) 

Methods 

Breadmaking with 10 g. flour 
(Shogren et al.) 

Colloid-titration, for charges of 
protein and starch (Takeuchi) ... 

Colorimetric detn. of damaged 
starch in flour (Williams, Fegol) 
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Hydrolysis (survey) for lysine 
analysis (Palter, Kohler) 

Lab. dry-milling of sorghum grain 
(Rooney, Sullins) 

Sedimentation test (micro) for 
early-generation wheat screening 
(Kitterman, Barmore) 

Sepn. of flour lipids (Ponte, De 
Stefanis) 

Tristimulus, for color detn. 
spaghetti (Walsh et al.) 

Viscometric, for measuring 
alpha-amylase activity in small 
samples of wheat and flour 
(Tipples) 


Microorganisms, lipolytic, in soybean 
seeds; presence and detection 
(Kennedy) 

Mycotoxins: aflatoxin 

In corn and soybeans; survey for 
presence (Shotwell et al.) 

In corn tortillas; decomposition in 
process (Ulloa-Sosa, Schroeder) . . 

In oats, sorghum, wheat; survey for 
presence (Shotwell et al.) 

Millet;. amino acids in (Tkachuk, 
Irvine) 


Millfeeds 

Crambe seed meal 
biological effect of modified meals 
by rat feeding, and protein 
efficiency of lab.-processed meal 
(VanEtten et al.) 

Sorghum grain products; amino acid 
and nutritive value (Shoup et al.) . 

Rice bran, etc., amino acids in 
(Houston et al.) 

Milling, of rice; breakage during 
(Bhattacharya) 
Milling, experimental 

Of sorghum grain; method (Rooney, 
Sullins) 

Of sorghum grain products; for 
amino acid and nutritive value 
study (Shoup et al.) 

Of wheat; micro sedimentation test 
(Kitterman, Barmore) 


Milo 
Lysine in; survey hydrolysis 
procedure for analysis (Palter, 
Kohler) 

Pigments in (Nip, Burns) 

Moisture, in corn; effect on 
mechanical properties (Shelef, 
Mohsenin) 

Mustard, yellow; amino acids in 
(Tkachuk, Irvine) 


454 
397 
446 
206 
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NEMI-1-!4C; for SH groups in dough 
(study) (Lee, Lai) 
Nitrogen 
Protein conversion factor for cereals 
and oilseeds (Tkachuk) 
Recovery (%) from cereals and 
oilseed meals (Tkachuk, Irvine) ne) 


Nomenclature for soybean globulins 
(Catsimpoolas) 

Nutrient composition of wheat, 
flour, and wheat products: 
tocopherols (Slover et al.) 

Nutrient composition of selected 
wheats and wheat products (a 
series): 

I (Toepfer et al.) 

III (Slover et al.) 

IV (Polansky, Toepfer) 


Nutritive value (protein quality) 

Of bulgur (Milner, Carpenter) .... 
Of crambe seed meal (detoxified) 
by protein efficiency tests 
(VanEtten et al.) 

Of pasta from corn, rice, soya, 
tapioca, FPC-enriched (Kwee et 
al.) 

Of protein (whole-wheat) vs. wet 
heat-processing (Milner, Carpenter) 


Of sorghum grain milled products 
(Shoup et al.) 

Of soybeans (Eldridge, Wolf) a 

Of triticale, wheat, rye (Knipfel) . . 

Of wheat (for chicks); improved by 
autoclaving and freezing 
(El-Lakany et al.) 

Of wheats and products; vitamin 
B-6 components (Polansky, 
Toepfer) 


Oats 
Aflatoxin in; survey for presence 
(Shotwell et al.) 
Amino acid composition (Tkachuk, 
Irvine) 

Oil(s), corn; analysis vs. storage 
condition (Black et al.) 

Oilseed meals (seealso Feeds); 
nitrogen-to-protein conversion 
factor (Tkachuk) 

Ottawa electronic recording dough 
mixer (a series): 

VI (Voisey et al.) 


Oxidizing and reducing agents; 
effects of, on changes of flour 
proteins during dough mixing 


Parboiling, see Heat-treatment 
Pasta products 
From corn, rice, soya, tapioca, 
FPC-enriched; cooking quality and 
nutritive value (Kwee et al.) 
Macaroni; nutrient composition 
study (Toepfer et al.) 
Spaghetti; color detn. by tristimulus 
method (Walsh et al.) 
Spaghetti tenderness testing 
apparatus (Matsuo, Irvine) 
Pentosans 
Effect on MacMichael viscosity 
(water-soluble portion) (Sollars) 
Water-insoluble, see Polysaccharides 


Pigment characterization in grain 

sorghum (a series): 
I (Nip, Burns) 

Pigments in sorghum (red varieties) 
(Nip, Burns) 

Polypeptide, in crambe seed 
(crambin); biological effect by rat 
feeding (VanEtten et al.) 

Polysaccharides, hemicelluloses of 
flour; some phys.-chem. properties 
(Cole) 

Popcorn, see under Corn 

Potato starch, see Starch, Potato 

Premixes; nutrient composition study 
(Toepfer et al.) 

epi-Progoitrin and hydrolysis 
products; biological effects by rat 
feeding (VanEtten et al.) 

Protein Efficiency Ratio (PER), see 
Nutritive value 

Protease(s) 

In barley (germinating); note on 
development (Bhatty) 

Of wheat; sepn. and detection 
(Kaminski, Bushuk) 

In wheat flour (Wang, Grant) 

Protein(s) (see also individual 
proteins in main entries) 

Albumins and globulins in extracts 
of corn grain parts (Paulis, Wall) 

Of corn; subcellular particulate 
isolation by zonal centrifugation 
(Christianson et al.) 

Of corn endosperm (normal and 
high-lysine), subcellular structure 
of (Wolf et al.) 
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In corn germ and endosperm, 
extraction (Paulis, Wall) 
In durum and common wheats; 
differences (Garcfa-Faure et al.) 
In flour: 
vs. ash, viscosity, damaged starch 
in sedimentation test (Kitterman, 
Barmore) 


effects of oxidizing and reducing 
agents during dough mixing 
(Tsen) 
gliadin, glutenin in simplified 
dough system, with starch 
(Murthy, Dahle) 
solubilization; 
biochemical and breadmaking 
properties (Shogren et al.) 
Glutelin in corn endosperm; new 
method of isolation (Christianson 


in 
(alcohol-soluble) (Sastry, 
Virupaksha) 
Nitrogen-to-protein conversion 
factor for cereals and oilseeds 
(Tkachuk) 
Quality of (PER) in triticale, wheat, 
rye (Knipfel) 
Of soybeans and products 
flour; denaturation by water and 
organic solvents, and mechanisms 
(Fukushima) 
heat-denaturation and enzymatic 
hydrolysis (Fukushima) 
(11S) heat-denaturation (Wolf, 
Tamura) 
saponins from; purification 
(Eldridge, Wolf) 
soy milk; processing conditions vs. 
composition (Wilkens, Hackler) 
trypsin inhibitor (Eldridge, Wolf) 
whey; sepn. by isoelectric focusing 
(Catsimpoolas et al.) 
Of wheat; soluble; immunochemical 
analysis (Piazzi, Cantagalli) 
In wheat endosperm, variation in 
composition (Kent, Evers) 
Whole wheat 
effect of wet heat-processing 
(Milner, Carpenter) 
nutritive value for rats and chicks 
(Milner, Carpenter) 

Protein concentrates; improving 
breadmaking properties with 
glycolipids (Pomeranz et al.) .... 

Protein-enriched products; improved 
for breadmaking with glycolipids 
(Pomeranz et al.) 
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Protein-starch interaction by 
electrostatic force (Takeuchi) 

Pyridoxine, -al, -amine; in wheat and 
wheat products (Polansky, 
Toepfer) 


Radicals, free, in starch derivatives 
(Thomson et al.) 

Radioactivity studies 

Iodoacetic acid-2-14C for study of 
flour improver action 

NEMI-1-14C; SH groups in dough 
(Lee, Lai) 

Rapeseed; amino acids in (Tkachuk, 
Irvine) 

Reactions of oligosaccharides (a 
series): 

II (Commerford, Scallet) 

Recording dough mixer; differences 
between bowls (Voisey et al.) ‘ 

Reducing and oxidizing agents; 
effects of, on changes of flour 
proteins during dough mixing 
(Tsen) 

Rice 

Amino acids in (Houston et al.) 
Breakage during milling, and effect 
of parboiling (Bhattacharya) .... 
Flour, for FPC-enriched pasta; 
study of cooking quality and 
nutritive value (Kwee et al.) 

Rice by-products; amino acids in 
bran, polish, hulls, high-protein 
flour, millfeed (Houston et al.) 

Rye 

Amino acid composition (Tkachuk, 
Irvine) 

Nutritive value (protein quality) of 
(Knipfel) 


Safflower, lysine in; survey 
hydrolysis procedure for analysis 
(Palter, Kohler) 

Saponins from soybean protein 
(Eldridge, Wolf) 

Sedimentation test 

Modified, micro, for screening 
early-generation wheat selections 
(Kitterman, Barmore) 

Protein, ash, viscosity, 
damaged-starch relationships 
(Kitterman, Barmore) 


22 
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Sensory tests, see Taste panel testing 
Solvents 

Denaturing power of, for soybean 

proteins (Fukushima) 

For lipids (starch-complexed); 

extraction differences (Rogols et 


Aflatoxin in; survey for presence 
(Shotwell et al.) - 

Kafirin, alcohol-soluble protein of 
endosperm; electrophoretic study 
(Sastry, Virupaksha) 

Method for lab. milling of (Rooney, 
Sullins) 

Nutritive value of milled products 
(Shoup et al.) 

(Milo) Micro structure of 

Pigments in red varieties (Nip, 


Sorghum grain, see Sorghum 
Soyasapogenol(s), see Soybean(s) and 
products, Saponins from 
Soy milk, see under Soybean(s) and 
products 
Soybean(s) and products 
Aflatoxin in; survey for presence 
(Shotwell et al.) 
Allantoinase of, purification and 
properties (Wang, Anderson) 
Amino acids in (Tkachuk, Irvine) 
Antitryptic activity of samples 
(Kakade et al.) 
Flakes, defatted; detection of 
leucoanthocyanins in (Wang et al.) 
Flour; breadmaking properties 
improved with sucroesters 
(Pomeranz et al.) 
Globulins of, nomenclature 
(Catsimpoolas) 
Lipid oxidation in, full-fat and 
defatted, vs. flavor (Sessa et al.) 
Lipolytic microorganisms in seeds; 
presence and detection (Kennedy) 
Proteins of; see under Protein(s), Of 
soybeans and products 
Pasta from; nutritive value 
(FPC-enriched) (Kwee etal.) .... 
Saponins from (Eldridge, Wolf) 
Soy flour, for FPC-enriched pasta; 
cooking quality and nutritive value 
(Kwee et al.) 
Soy milk; processing coriditions vs. 
composition (Wilkens, Hackler) . . 
Sugars in; decomposition during 
denaturing treatments 
(Fukushima) 
Trypsin inhibitor of (Eldridge, 


Trypsin inhibitor SBTIA-2 

(Catsimpoolas et al.) 
Spaghetti, see Pasta products 
Starch 
Baking quality of, in HRW wheat 
(Bean et al.) 
high-protein 
low-protein 
Corn 
acid and enzyme conversion of 
(Kheiri, Birch) 
enzymatic detn. (Donelson, 
Yamazaki) 
hydroxyethyl; distribution of 
groups in (Bollenback et al.) 
Damage(d) 
and alpha-amylase as bases for 
mathematical models for flour 
absorption (Farrand) 

detn. in high-damage flour and 
starch (Donelson, Yamazaki) 

in flour, vs. ash, protein, viscosity 
in sedimentation test (Kitterman, 
Barmore) 

in flour, colorimetric detn. 
(Williams, Fegol) 

In dough system (simplified) with 
gliadin and glutenin (Murthy, 
Dahle) 

Effect on MacMichael viscosity 
(Sollars) 

Gelatinization of, in popped cereals 
(Reeve, Walker) 

Granular, heterogeneous reactions 
with HCl and Clz (Thomson et al.) 


Potato, free radicals in derivatives 
(Thomson et 11.) 


Statistical theory of rubber elasticity, 
applied to gluten and dough 


Com; effect of condition on oil 
analysis of milled fraction (Bia’k 
et al.) 

Soybeans; lipolytic microorganisms 
in (Kennedy) : 

Structure, microscopic 

Of corn endosperm, normal and 
high-lysine (Wolf et al.) 

Of corn protein bodies 
(Christianson et al.) 

Of popped cereals (Reeve, Walker) 

Studies with radioactive tracers (a 
series): 

XV (Lee, Lai) 

Sucroesters and sucroglycerides 

Breadmaking properties improved 
with (Pomeranz et al.) 
protein-enriched products 


35 


400 
568 


304 


310 


310 


443 


63 
70 
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soy products 
Sugars, see Carbohydrates 
Sulfhydryls 
NEMI-1-14C study of groups in 
dough (Lee, Lai) 
Radiochemical detn. (Lee, Lai) ... 

Sulfhydryl compounds; effect of 
cysteine (Wang, Grant) 

Sulfhydryl content of gliadin 
(Murthy, Dahle) 

Sulfhydryl peptide, cysteinylglycine 
(Tkachuk) 

Sulfhydryl-disulfide interchange; 
NEMI-1-!4C study (Lee. Lai) ... 

Sunflower seeds; amino acids in 
(Tkachuk, Irvine) 

Survey of cereal grains and soybeans 
for the presence of aflatoxin (a 
series): 

I (Shotwell et al.) 
II (Shotwell et al.) 

Syrup, corn; characterization by gas 
chromatography; and levoglucosan 
content, index to method of 
manufacture (Kheiri, Birch) 


Tailings; effect on MacMichael 
viscosity (Sollars) 

Tapioca flour, for FPC-enriched 
pasta; study of cooking quality 
and nutritive value (Kwee et al.) 

Taste panel testing 

Angel cakes with dried albumen 
(Franks et al.) 

Bread (yeast) and chapatties, for 
effect of lysine fortification on 
quality (Matthews et al.) 

Tempering of corn; various moisture 
contents (Brekke, Kwolek) 

Tenderness Index, spaghetti; 
apparatus for test (Matsuo, Irvine) 

1,4,5,6-Tetrahydro-2-acetopyridine, 
cracker-odor constituent of bread 
aroma; prepn. and properties 
(Hunter et al.) 


Thioglucosidase, see Enzymes 

Tocopherols; in nutrient composition 
of wheat and wheat products 
(Slover et al.) 

Tortillas; decomposition of aflatoxins 
in making of (Ulloa-Sosa, 
Schroeder) 


SUBJECT INDEX 


Toxins; aflatoxins in corn tortillas, 
decomposing in process 
(Ulloa-Sosa, Schroeder) 

Trimethylsilyl derivatives of corn 
syrups (Kheiri, Birch) 

Tristimulus method for color detn. in 
spaghetti (Walsh et al.) 

Triticale; nutritive value (protein 
quality) of (Knipfel) 

Trypsin inhibitor 

Of soybeans (Eldridge, Wolf) 
Substrates for measuring activity in 
soybeans (Kakade et al.) 


Viscosity in flour; vs. ash, protein, 
damaged starch in sedimentation 
test (Kitterman, Barmore) 

Viscosity, MacMichael; flour 
constituents affecting (Sollars) 

Vitamin B-6; components in wheat 
and products (pyridoxine, -al, 
-amine) (Polansky, Toepfer) 


Water-solubles, wheat flour; 
fractionation and electrophoretic 
characterization, and role in 
breadmaking (Hoseney et al.) 

Wheat 

Aflatoxin in; survey for presence 
(Shotwell et al.) 

(HRS) Alpha-amylases of; isolation 
(Kruger, Tkachuk) 

Amylase (alpha-) activity in; 
viscometric method for measuring 
in small samples (Tipples) 

Amino acid composition (Tkachuk, 
Irvine) 

Bound lipids in; and method for 
interaction of lipids from lipids, 
quantitative removal (Inkpen, 
Quackenbush) 

(HRS) Carbohydrates of (Saunders, 
Walker) 

(HRW) Endosperm of, variation in 
protein composition (Kent, Evers) 
(HRW) High- and low-protein; 
baking qual. of air-classified flour 

fractions (Bean et al.) 

Lipase activity in during 
germination (Drapron etal.) .... 

Lysine in; survey hydrolysis 
procedure for analysis (Palter, 
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Lysine fortification (possible) for 
export (Matthews et al.) 

Nutrient composition of; 
tocopherols (Sloveretal.)...... 
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